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HOUSEKEEPEES'  CHAT 


TUESDj  Y^''  primary'  30,  1934 


(FOR  BROADCAST  USE  ONLY) 


''SUBJECT:  "Questions  and  Answers . »  Information  from  the  Bureau  of  Homo  Economics, 
and  Burc  ~u  of  Plant  Industry,  rj.S-D.A. 

The  first  event  on  today's  program  is  an  apology — an  apology  from  your 
Aunt  Saumy  for  being  so  slow  about  keeping  a  promise  made  you  last  Wednesday. 
When  you  and  I  had  that  conversation  about  ways  to  use  cheese  last  week,  I 
gave  you  my  solemn  word  of  honor  that  you  should  have  a  fine  receipe  for  cheese 
custard.    And  then  I'll  have  to  admit  that  the  matter  slipped  my  mind.     So  I'm 
very  contrite  and  repentant  and  anxious  to  make  amends.     I  hope  you  have  your 
pencil  nearby  today  so  you  can  take  the  recipe  down.    I'd  like  to  give  it  to 
you  right  no\7,   if  you're  ready.    As  "re  mentioned  last  week.,  individual  hot 
cheese  custards  turned  out  on  a  platter  and  surrounded  with  bright  hot  tomato 
sauce  make  a  handsome,  colorful  and  delicious  main  dish,  nice  to  serve  at 
luncheon,  or  even  as  the  main  dish  at  dinner,  when  you'd  like  a  change  from 
meat.    You  can  garnish  the  platter  with  curls  of  crisp  hot  bacon  if  you  like. 

Perhaps  I'd  better  mention  in  advance  that  like  other  custards  cheese 
custards  are  successful  only  if  you  cook  them  in  moderate  heat.    A  moderate 
oven  is  -That  you  need.    And  set  the  individual  baking  dishes  in  a  pan  of  water 
to  bake  just  as  you  do  the  custards  you  make  for  dessert. 

Now  then,  here's  the  recipe.    For  a  family  of  five  or  si::,  you'll  need 
these  ingredients: 

3  cups  of  milk 

1  tablespoon  of  flour 

l/2  pound  of  shap- flavored  cheese,  shaved  thin  or  grated 
3/4  teaspoon  of  salt 
3  eggs 

and  5  drops  of  tabasco  sauce,  if  desired. 

Once  more — those  six  ingredients.  (Repeat.) 

Mix  one-half  cap  of  the  cold  milk  with  the  flour.     Then  heat  the  rest 
of  the  milk  in  the  upper  part  of  the  double  boiler.    Now  stir  the  flour  and 
milk  mixture  into  the  hot  milk.    Then  ado1  the  cheese  and  the  seasonings.  Stir 
until  the  cheese  melts-    Beat  the  eggs  slightly.    Pour  this  mixture  into  them. 
Fill  individual  greased  baking  cups  with  the  custard.     Set  them  in  a  pan 
surrounded  by  water.    Bake  in  a  moderate  oven  (350  degrees)  until  set  in  the 
center  when  tested  with  the  point  of  a  knife.     Serve  hot. 

So  much  for  cheese  custards.    Now  let's  have  aXlook  at  this  week's  crop 
of  questions. 
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One  of  our  friends  writes  in  to  ask  why  some  popcorn  she  buys  pops  -.veil 
tfhile  another  lot  pops  poorly.     Probably  the  difference  is  in  the  dryness  of  the 
grains.    The  specialists  tell  me  that  dry  popcorn  loses  its  pep — or  rather  its 
pop.    That's  why  popcorn  that  is  stored  in  an  open  shed  or  building  is  in  better 
condition  than  that  stored  in  a  heated  building  -There  it  dries  out.  Popcorn 
readily  absorbs  or  gives  up  moisture  according  to  the  condition  of  the  air 
around  it.    So  if  you  want  to  keep  popcorn  in  your  cupboard,  better  put  it  in  an 
air-tight  container — a  tight  tin  can  or  a  screw-top  glass  jar,  for  example.  But 
if  your  corn  is  already  too  dry,  don't  throw  it  away.    You  can  restore  it  to 
good  popping  condition  by  putting,  spy,  two  pounds  of  it  in  a  two-quart  fruit 
jar  and  then  adding  a  couple  or  three  tablespoons  of  water,  according  to  the 
dryness  of  the  corn.    Put  on  the  cover  of  the  jar,  using  a  rubber,  and  clamp  it 
down  tightly.     Shake  thoroughly.    Let  the  corn  stand  for  two  days  or  longer 
before  oopping.    But  here's  one  precaution.     Don't  get  the  corn  too  damp. 
Popcorn  that  is  too  moist  will  pop  no  better  then  that  that  is  too  dry. 

Another  friend  inquires  why  the  foods  specialists  have  so  much  to  say 
about  cooking  pork  thoroughly  when  they  say  so  little  about  thorough  choking 
of  beef  or  lamb.     I'm  glad  this  lady  made  that  inquiry.     It's  very  important 
for  aryone  who  is  cooking  for  the  family  to  understand  why  pork  must  be  cooked 
through  and  through .  This  is  not  simply  a  matter  of  taste.     It  is  chiefly  a 
natter  of  health.    Pork  sometimes  contain  trichina  parasite,  which,  if  not 
destroyed,  may  get  into  the  body  and  cause  the  very  painful  and  sometimes  fatal 
disease  known  as  trichinosis.    These  minute  but  dangerous  organisms  are  killed  when 
heated  to  137  degrees  P.     So  if  your  pork  is  cooked  well-done,  you're  sure  to 
be  safe  from  them.    Neither  b^ef  nor  lamb  contain  trichinae. 

Health  authorities  recently  made  a  study  of  drichinosis  cases  in  one  of  our 
large  cities.    The  study  shows  that  the  disease  affects  persons  of  both  sexes  and 
all  ages,  but  is  most  com. .only  found  among  foreigners,  particularly  Italians 
and  Germans,  who  have  retained  their  native  fondness  for  raw  or  imperfectly 
cooked  pork.    But  a  fourth  of  the  ca.ses  reported  of  this  disease  were  Americans, 
T7hich  shows  that  the  custom  of  eating  raw  or  partly  cooked  r>ork  products  is  not 
limited  to  people  of  other  nationalities.    Trichinosis  is  fatal  in  about  5 
percent  of  cases. 

Pork  is  a  highly  nutritious  food  and  one  of  the  most  appeti zinw  foods  in 
our  diet.    But  it  always  needs  thorough  cooking  to  safeguard  it  from  trichinosis. 

Tomorrow  I'm  going  to  tell  you  a  story  about  Mrs.  Roosevelt  and  lunches 
for  school  children.    Friday  of  this  week  we've  set  a.side  as  bride's  day  be- 
cause we're  going  to  talk  about  cooking  and  marketing  for  two. 


